. The fatty acid composition of Pisum sativum, Cytisus scoparius, Lathyrus pratensis and Quercus robur seeds was analysed using GC-MS at three time points of ageing or desiccation. The relative abundance of each fatty acid is expressed as a percentage of the total molar concentration of all fatty acids present, and each value represents the mean ± S.D. (n=3; n=2 for P. sativum). The ratio of unsaturated:saturated (U:S) fatty acids was calculated by dividing the sum of unsaturated fatty acid concentrations by the sum of saturated fatty acid concentrations. Letters indicate statistically significant differences between non-aged and aged seeds (p<0.05). 
Supplementary data Table S1 . The fatty acid composition of Pisum sativum, Cytisus scoparius, Lathyrus pratensis and Quercus robur seeds was analysed using GC-MS at three time points of ageing or desiccation. The relative abundance of each fatty acid is expressed as a percentage of the total molar concentration of all fatty acids present, and each value represents the mean ± S.D. (n=3; n=2 for P. sativum). The ratio of unsaturated:saturated (U:S) fatty acids was calculated by dividing the sum of unsaturated fatty acid concentrations by the sum of saturated fatty acid concentrations. Letters indicate statistically significant differences between non-aged and aged seeds (p<0.05). Table S2 . The levels of lipid peroxidation products, malondialdehyde and 4-hydroxynonenal, were analysed in Pisum sativum seeds that had been aged for 0, 25 and 55 days. The concentrations of malondialdehyde and 4-hydroxynonenal are expressed as the mean ± S.E. (n=5). Letters indicate statistically significant differences between ageing treatments (p<0.05).
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Malondialdehyde ( 
